Physicochemical characteristics of lentil varieties as related to their cookability.
Some physical and chemical characteristics of three varieties of lentil were studied along with their cookability. Gelatinization temperature and peak viscosity were found to be independent of amylose content as well as protein and amino acid contents. The maximum volume-expansion ratio was positively correlated with amylose content and independent of protein and amino acid contents. Seed coats of the tested varieties were very fine and seemed to be an unimportant factor for their cookability. No correlation was found between phytic acid phosphorus content and cookability of the tested varieties. The amino acids were determined quantitatively by the amino acid analyser. Glutamic acid was found in higher level, whereas the other amino acids were found in variable amounts.